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Bacterial Quality of Kafrelsheikh Students House Meals
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Abstract '

A total of 60 random samples of raw and cooked meat samples (30 of each)
were collected from students house of Kafrelsheikh University. The samples were
examii.ed for total aerobic bacterial count, Staphylococcus aureus count, coliforms
count and for detection of Salmonella. Obtamed results were 2.43 x 10° + 6.95 x 10°,
4.8 x 10* + 8.63 x 10°, 2.55 x 10° + 1.14 x 10°, and 0, respectively in raw meat samples
while rhat of cooked meat samples were 9.40 x 10° + 4.32 x 105, 2.45 x 10* + 1.16 x 10°,
28 x 10° + 2.23 x 10° and 0, respectively. The lower counts and percents were of cooked
meat :amples. The obtained results and the public health significance for these
microorganisms were discussed.

Introduction

Meat is the flesh of animal used as food due to its high nutritive
value It considered as an essential food for most human being due to high
levels of protein, vitamins and some minerals. Red meat may act as a
vehicle for some food poisoning microorganisms, such as Salmonella and
Staphlococcus aureus which may constitute a public health hazard for
consumers (3). :

Cooked meat meals are often involved in food poisoning cases.
These foods are prepared by hand and this direct contact may lead to an
increz sed incidence of food poisoning agents such as Staphylococcus aureus
(6). - '
Personal hygiene, including frequent washing of hands and
application of sanitary programs has a great importance for reducing post
cooking contamination of meals (3).
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Materials and Methods

A total of 60 random samples of raw and cooked red meat (30 of
each) were collected from the student house of Kafrelsheikh University all
over a year. The samples were collected under hygienic conditions and -

transfi:rred in an ice box to the laboratory with minimum time of delay.
' As 10 gm of each samples were aseptically transferred to a sterile
flask contained 90 ml of sterile peptone water (0.1%) homogenized for 2
min. to provide homogenate of 10" dilution. From it tenth fold serial
dilution were prepared up to 10 (APHA, 1992). v

The total aerobic bacterial count per gram sample was calculated
according to APHA (1). Staphylococcus aureus count according to Smith
and Baird Parker (9). Coliforms count according to ICMSF (5). Isolation of
Salmonella according to Varnam and Evans (11). .

Results

Table {1): Statistical analytic results of total aerobic bacterial count (cfu/g) of éxamin_ed red
meat szmples (n=30).

No. of +ve Min. " | Max. Mean + SE
Samples examined | samples | -
: samples | No. | %
‘ 7 2.43x10° +
Row red meat 30. 30 | 100 |2.5x10")1.8x10 6.95 x 10°
Cooked 3 7 9.40x 10° +
red meat 30 30 | 100 10 10 532x 105

Table (2): Statistical analytical results of Staphylococéus aureus count (cfu/g)
of exainined red meat samples (n=30)

_Sainples

No. of -

examined *ve samples Min. | Max. Mean + SE
samples |.No. | % _
I 3 s 480 x 10" +
Row ved meat 30 30 100 |3x10°|1.7x10 8.63 x 10°
Cooked 3 6 2.45x 10° +
red meat 30 16 |53.33 IQ 34x10 1.16 x 107
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Table (3): Statistical analytical results of total coliforms count (MPN/g) of
examir.cd red meat samples (n=30).

: No. of 4
+
Sainples examined | - samples Min, | Max. Mean t+ SE
_ samples | No. | % .
Row red 6 255x10°+
ineat 30 26 (8667 40 | 2x10 1.14 x 105
Coolced red 3 28x10° +
ineat 30 3 (1000 30 |40x10 223 x 107
Table (4L1ncidence of Salmonella in examined meat sam@s (n=30).
Suspected . Presumptive Confirmed
Total isolate .
. +tve salmonelia isolates by| Salmonella
Samples = suspect to be . - .
samples salmonella biochemical test strain by
. No.| % No. % Serology
Riwred meat | 9 | 30 24 3 12.5 -ve
(Cooked red meat] 5 | 16.7 12 1 8.33 -ve

From the results achieved in Table (1), it is evident that total aerobic
bacterial count in all examined raw red meat and cooked red meat samples
(100%) ranged from 2.5 x 10* to 1.8 x 107 with a mean value of 2.43 x 10% +
6.95 x 10° and 10° to 10" with a meaa value of 9.40 x 105 + 4.32 x 10°,
respectively. The results clearly prove that correct heating can successfully
reducc the total number of contaminating bacteria but can not completely
eliminate it from food (3).

The obtained results also reveal that all examined red meat samples are
within the allowable limits of <5 x 10’ for aerobic bacterial count (2).
Similzr results obtained by (8) where the total acrobic bacterial count of
cooked meat samples was 1.14 x 10° cfu/g. Also, the obtained results similar
to the results obtained by (4), which denote that the average Logo aerobic
bacte1‘al count for cooked samples ranged from 3 cfu/g to 7 cfu/g. '

Table (2) reveal that (100%) of examined raw red meat samples had
~ Staphylococcus aureus count with counts ranged from 3 x 10° to 1.7 x 10°.
with u mean value of 4.8 x 10* + 8.63 x 10® cfu/g while that of cooked red
meat samples reveal that only (53.33%) had Staphylococcus aureus count
Third ater. Sci. Conf., 29 Jan.- | Feb./ 2009, Benha & Ras Sudr, Egypt
Fac. Vet. Med. (Moshtohor), Benha Univ



Mostaf1 & Ghada, 2009

ranged from 10’ to 3.4 x 10° with a mean value of 2.45 x 10* + 1.16 x 10*
cfu/g.

Lower percent may be attributed to the effect of cooking in
destroying Staphylococcus aureus but relatively higher number may resuit
from 1o0st cooking contamination (7).

The results presented in Table (3) reveal that (86.67%) of examined
raw rod meat samples contain coliforms count ranged from 40 to 2 x 10°
with » mean value of 2.55 x 10° + 1.14 x 10° cfu/g while that of cooked
meat samples reveal that only 10% of samples contained coliforms count
range«| from 30 to 40 x 10° with a mean value of 28 x 10° +2.23 x 10° cfu/g.
Such esults prove an efficient effect of cooking on reducmg coliforrhs in
meat ' 10).

Table (4) indicated that Salmonella couldn’t be isolated from any of
the examined samples.

The considerably higher level of contamination in our examined
sampl:s necessitate proper handling of raw materials during receiving,
prepa-ation and must be efficiently cooked, on the other hand, education
programs should be given to processors to improve the quality of the
finish::d meals and prevent post cooking contamination.
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